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plant seed by transforming the plant seed to express a yeast 
delta-9 desaturase gene. The modification may involve increasing the 
percent content of monounsaturated fatty 
acid in the seed oil of the plant seed. The 
monounsaturated fatty acid so affected may 

have a carbon chain length of from 16 to 24 carbon atoms, such as, for 
example, cis-9-hexadecanoic . 
What is claimed is: 

12. The method as defined by claim 11, wherein said modification 
comprises an increase in the percent content of 
monounsaturated fatty acid in the seed oil 
of said plant seed. 
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. radj.cals, and prefe rably not more than two dou ble bonds in any 
single acid radical. Normally liquid fatty acids ot the oieitS ' ' * 



are 



DETD 



acid series, having a single carbon-to-carbon double bond, 
ideal for this purpose. 

chain fatty acids (like the ones described in European Patent 
Applicat ion 0322027 fSeiden) published Jun. 28, 1989), highly 

esterif led ^ ' 

polyglycerol esters, acetin fats, plant sterol 
esters, polyoxyethylene esters, jojoba esters, 

mono/diglycerides of fatty acids, and mono/diglycerides of short-chain 
dibasic acids. 

be made with the shortening compositions, to meet special 
dietary needs, for example, of persons who are obese, diabetic, or 
hyper chol est erolemic. The present shortening compositions can be 
a major part of a low-fat, low-calorie, low-cholesterol diet, and they 
can be used. 
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In . . .a ratio of saturated fatty acids (SFAS) to polyunsaturated 
fatty acids (PUFAS) of greater than 10 and a ratio of 
monounsaturated fatty acids (MUFAS) to 

polyunsaturated fatty acids (PUFAS) of greater than 5. The 
percentage of monounsaturated fatty 

acids varies, depending on the feed regime of the lactating cow, 
between 15 and a maximum of 50%. 

For . . . polyunsaturated fatty acids, such as linoleic acid and 

linolenic acid, have poorer physiological properties than oils 

characterized by a high percentage of monounsaturated 

fatty acids, such as oleic acid, in particular as far 

as the cholesterol balance in humans is concerned. For this 

cholesterol balance, . 

For . . . polyunsaturated fatty acids, such as linoleic acid and 
linolenic acid, have poorer physiological properties than oils 
characterized by a high percentage of monounsaturated 
fatty acids, such as oleic acid, in particular as far 

as the cholesterol balance in humans is concerned. For this cholesterol 
balance, . 

In addition, in the cream for kitchen use according to the invention. 



fats are included which contain a high percentage of 
monounsaturated fatty acids, in particular 

oleic acid. Generally, these fats are of vegetable origin. Suitable 
examples are olive oil and specific MUFA-rich sunflower. 
In addition, in the cream for kitchen use according to the invention, 
fats are included which contain a high percentage of 
monounsaturated fatty acids, in particular 

oleic acid. Generally, these fats are of vegetable origin. Suitable 
examples are olive oil and specific MUFA-rich sunflower. 
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monounsaturated fatty acids are associated _ 
^ with decreased risk. Plant seed also consist largely of 

trriacyiglyceroi -glycerol having three fatty acids. 
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